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Keeping  food  safely  so  that  you  can  use  every  "smidgin"  you  buy  or  bring  in 
from  the  garden  is  one  way  of  being  patriotic  in  wartime.  We're  urged  to  buy  the 
abundant  foods  in  wartime,  and  especially  the  fresh  fruits  and  vegetables,  and  to 
make  use  of  what  we  buy  down  to  the  last  good  lettuce  leaf. ..the  last  carrot.  If 
you  raise  your  own  fruits  and  vegetables,  bring  into  the  house  only  what  you  are 
sure  you  can  use  from  day  to  day,  and  plan  to  save  the  surplus  in  one  or  another  of 

the  usual  ways  by  canning,  freezing,  storing,  drying,  brining,  or  whatever  way  is 

suitable. 

During  the  summer  the  problem  with  vegetables  is  to  prevent  wilting  by  using 
all  vegetables  as  fresh  as  possible,  or  storing  in  a  cold  place  if  you  have  to  hold 
them..  The  problem  with  most  fruits  is  to  use  them  before  they  become  overripe. 
Cool  temperatures  hold  down  the  action  of  the  enzymes  that  cause  fruits  and  vege- 
tables to  go  on  ripening,  past  their  prime.    Gentle  handling  stops  some  of  the 
loss  from  bruising.    One  fruit  is  an  exception  to  the  rule  about  keeping  fruits 
cold.    Bananas  are  best  kept  at  warmer  temperatures  than  other  fruits.    Let  under- 
ripe bananas  ripen  at  room  temperature  don't  put  them  in  the  refrigerator. 

Here  are  some  special  tips  on  keeping  different  vegetables  and  fruits  the 
right  way:    To  crisp  up  lettuce,  radishes,  celery,  and  other  raw  salad  vegetables, 
wash  and  drain  them  and  store  them  in  a  covered  vegetable  pan  in  the  refrigerator 
or  in  as  cold  a  place  as  possible.    Store  washed  cooking  greens  either  in  a  covered 
vegetable  pan  or  in  a  waterproof  bag,  also  in  the  refrigerator.    Keep  snap  beans, 


limas,  peas  and  corn  cold  from  the  time  they  come  into  kitchen  until  you  use  them. 
Let  them  stay  in  the  pod  or  husk  unless  you  can  store  them  in  the  refrigerator 
tightly  covered  after  shelling  or  shucking. 

The  cabbage  cousins  cauliflower,  brussels  sprouts,  and  "broccoli  lose  their 

freshness  faster  than  cabbage,  and  need  to  he  kept  cold  and  not  too  dry.  Cabbage 
keeps  "as  is"  in  a  cool  storage  place,  hut  in  summer  don't  keep  cabbage  in  the 
cellar,  or  its  odor  will  penetrate  the  house.    An  outdoor  storage  room  or  pit  is 
better.    You  can  keep  root  vegetahles  in  a  cool  ventilated  po.rt  of  the  cellar  or 
in  an  outdoor  pit  or  in  a  sunken  "barrel  for  the  winter.    Cut  the  tops  off  to  2 
inches  to  save  space.     Store  white  potatoes  and  onions  where  it  is  cool,  dark  and 
dry,  "but  don't  let  either  vegetable  freeze.     Sweetpotatoes  and  squash  call  for 
dry,  cool  storage. 

To  keep  summer  "berries,  cherries,  and  grapes  in  tiptop  condition,  store  them 
spread  out  in  a  shallow  tray  in  a  cold  place.    Don't  wash  them  until  just  before 
you  want  to  use  them.     Spread  peaches,  pears,  plums,  and  any  single  fruits  out  to 
keep  them  from  bruising.    If  they  are  underripe,  let  them  ripen  at  room  tempera- 
turo,  then  put  them  in  a  cold  place.    Watch  pears  with  particular  attention. .  They 
ripen  quite  suddenly,  and  in  a  few  hours,  pears  that  looked  all  right  when  you 
bought  them  will  be  overripe  and  get  soft  on  the  inside.    Apples  also  soften  up 
rapidly  in  high  temperatures.    They'll  soften  as  much  in  1  day  at  70  degrees  as 
in  2  days  at  50  degrees.     So  keep  them  cool.    But  don't  let  them  freeze. 

The  natural  sugar  in  dired  fruits  keeps  them  from  molding  easily,  but  in  sum- 
mer time  you  have  to  watch  them  for  worms  or  weevils.    The  best  way  to  store  dried 
fruits  at  any  season  is  to  put  them  into  a  tight  tin  container  or  a  glass  jar  wi th 
a  tight  lid  as  soon  as  you  bring  them  in  the  house  and  store  in  a  cool  place. 

The  foods  that  are  dangerous  in  summertime  as  well  as  perishable  are  those 
that  develop  poisonous  organisms  if  they  spoil,    Meat,  fish,  poultry,  milk,  eggs, 
and  dishes  or  leftovers  containing  any  of  these  all  need  to  bo  kept  clean,  cold 
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and  covered,  the  home  economists  warn.    And  they  might  add,  "Keep  them  moving. 

Buy  so  as  to  avoid  leftovers  as  far  as  possible,  and  use  any  leftovers  up  promptly, 

before  "buying  more  food." 

Keep  meat  and  poultry  in  the  coldest  part  of  the  ice  "box  or  in  your  coldest 
storage  place.     It's  "best  to  store  meats  at  45  degrees  or  lower.     Cover  fresh 
meat  loosely.     Wipe  with  a  damp  cloth  just  before  you  cook  it.     Don't  store  ground 
meat  very  long,  and  keep  it  in  an  extra  cool  part  of  the  ice  box.     Cool  meat  broth 
rapidly,  and  use  it  up  promptly. 

Chopped  and  sliced  cooked  meats  spoil  more  quickly  than  meat  in  the  piece. 
Keep  all  cooked  meat  covered,  and  cut  it  up  or  chop  it  just  before  you  want  to  use 
it.    In  very  hot  weather  don't  make  meat  sandwiches  and  salads  long  in  advance 
and  keep  them  cold  right  up  to  serving  time. 

You  do  not  need  to  keep  uncooked,  we 11- cured  meat  in  the  refrigerator,  but 
store  them  in  a  dark,   cool,  dry,  airy  place.     Leave  wrappings  on  ham,  bacon,  and 
other  cured  meat  until  you  are  ready  to  cook  these  meats.     Keep  mildly  cured  meats 
like  fresh  meats. 

Wash  poultry  thoroughly  inside  and  out,  pat  it  dry,  and  store  it  very  cold 

until  it's  time  to  cook  it.     Fish  and  all  other  sea  food  spoils  in  a  few  hours  at 

room  temperature.    Cook  it  at  once  if  possible;  if  you  must  store  it  a  few  hours, 

wrap  it  in  wax  paper  to  keep  the  odor  from  reaching  other  food,  and  store  very  cold. 

The  three  C's-Clean  Cold  and  Covered          are  important  for  milk  and  egg 

products  and  dishes  made  with  milk  and  eggs,  like  custards  and  puddings.  Keep 
odorous  foods  like  fish,  onions,  cabbage  and  melons  away  from  milk.    Don't  pour 
leftover  milk  back  in  the  bottle  that  holds  the  main  supply.    Cover  it  and  keep  it 
separate.     Keep  opened  condensed  or  evaporated  milk  in  the  refrigerator,  and  even 
dried  milk.     It  keeps  longer  there,  although  you  can  keep  dried  milk  outside  the 
ice  box  for  several  weeks. 

Cold  and  covered  are  the  watchwords  for  cheese,   too.     Cottage  and  other  soft 
cheeses  spoil  soon,   so  use  them  quickly.     You  can  keep  hard,   cured  cheese  longer, 
if  well  wrapped.     Wipe  off  soiled  spots  on  eggs  with  a  damp  cloth,  but  don't  wash 
eggs  until  just  before  you  use  thorn.     Store  eggs  away  from  strong  smelling  foods 
and  in  a  cool  place.     Keep  quick-frozen  foods  frozen  until  you  are  ready  to  use 
tnem.^  Once  thawed,  do  not  refreczo  them.     Keep  bread  in  the  refrigerator  in  sum- 
mer time,  wrapped  in  moisture-proof  paper,   to  prevent  mold. 


